Estanislao Alvarez
411 C street Colma, CA, 94014
(415)948-4121
Estanialvarez24@gmail.com
[image: ]Objective
To pursue a career in culinary and to serve my community. This will be a great opportunity to give back to my community as a way of showing gratitude.
Work History
Maya Tech Construction San Francisco, CA 94112                                       Jan-Nov 2012
· Home repairs; including plumbing, painting, electrical, carpentry and demolishing.
826 Valencia Tutor San Francisco, CA 94110                                Sept 2010-Jan 2011
· Supported 6th, 7th, & 8th graders with math, English, and history homework.
Family Butcher Co.                                                                Apr-2011-Jan 2013
· Trained by my own family to work with all types of meats and learned the art of culinary.
Hallmark Sales Associate San Francisco, CA 94103                                      Mar-2013-June
· Providing great customer service and helping out customers.
Canyon Market Deli Clerk San Francisco, CA 94112                                 June-2013- Nov
· Learned the art of making sandwiches, different charcuterie items.
· Improved customer service.
Lou’s Fish Shack, Line Cook, San Francisco, CA 94103                               April-2014-June2014
· Put my culinary experience in a big restaurant to learn about the mixture of species.
Hennessey’s Wine and Deli                                                        June-2014-Aug
· Learned how great wine is made by a true winemaker himself. Also learned what it takes to turn a good wine into one of the best.
Maven Prep Cook, San Francisco, CA, 94010                                Aug-2014-September 
· Worked closely with one of San Francisco’s top restaurants and learned the true art of cooking and every effort that is put into it.
· Appearance is an important part of a dish, especially if its made with the precise ingredients.
Kombu Kitchen, Line Cook/Sous Chef Four Seasons hotel San Francisco, CA
                           September-2014-February 2015
Worked along side a great chef that master the art of vegan fine dining and learn the skill of creating an immaculate plate with precision and dedication to the food

Cliff House, Line Cook San Francisco, CA 
                     February-2015-Present
Learned the art of fast paced food and fine dining at the same time.

Asana, Line Cook San Francisco, CA
                    Apr 2019- Present
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Education
City Arts & Tech High School San Francisco, CA 94112                Aug 2007-June 2011
· A-G approved High School diploma
· As a student, I was taught to think critically, be resourceful and collaborate with others to accomplish our goal.
· I am currently pursuing a college degree in criminal justice and interested in serving the country.
Language Skills
Capable of speaking, reading, and writing two languages (English and Spanish) and currently learning a third one.  Also, have great customer service skills and am comfortable with making customers satisfied. 
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